RESTAURANT MENU



DANDENONG CLUB @ RESTAURANT MENU

Garlic Bread (V)
$9/ %10

Soup of the Day (GFO)
Served with a bread roll.
$9/ %10

Tomato Bruschetta
Fresh tomato, fragrant basil leaves, and thinly sliced
red onion drizzled with olive oil and a balsamic
glaze, all served on toasted Turkish bread.
$17/ $19

Share Platter for Two ()

Crispy panko prawns (4), spring rolls (2), lemon
pepper squid, and pumpkin feta arancini (2).
Accompanied by sweet soy and Thai chili sauces.
$25/$27

Greek Lamb Salad (GF)

A vibrant mix of cos lettuce, cherry tomatoes,
cucumber, red onion, Kalamata olives, and creamy
feta cheese, all tossed in a zesty lemon olive oil
dressing and topped with tender grilled lamb fillets.
$28/$30

Classic Caesar Salad (GFO) (1)

Crisp baby cos lettuce, crispy bacon, savory anchovy
fillets, crunchy croutons, perfectly boiled eggs, and a
sprinkle of parmesan cheese, all tossed in a rich
Caesar dressing.
$24/ $26

STARTERS

SALADS

Cheesy Garlic Bread (V)
$11/ $12

Thai Chicken Wings (4)
Served with a petite salad.
$15/$17

Lemon Pepper Calamari (1)

Crisp, flash-fried calamari seasoned with zesty lemon
and pepper, paired with a fresh rocket salad, creamy
aioli, and a lemon wedge.
$18/ $20

Oysters Natural / Oysters Kilpatrick (A)
1/2 Dozen
Served with lemon wedge.
Natural $23 / $25
Kilpatrick $27 / $29

Quinoa & Roast Vegetable Salad (V) (GFO)

A delightful mix of roasted pumpkin, capsicum,
zucchini, fennel, and baby spinach, combined with
quinoa and tossed in a tangy French dressing.
Finished with a sprinkle of feta cheese.
$28/$30

ADD
Crispy House - Crumbed Chicken Tenders
$11/ $13
or
Calamari
$10/ $12

GF - Gluten Free

GFO - Gluten Free Option
V - Vegetarian

VGO - Vegan Option

Prices: Members / Non-Members
*15% surcharge for food on public holidays.
*Please Note - No Takeaway food is permitted.

Seafood Origin
A - (Australian)

I - (Imported)

M - (Mixed Origin)



DANDENONG CLUB @ RESTAURANT MENU

Roast of the Day (GF)

Roast of the day, accompanied by chat potatoes,
roasted pumpkin, and carrots. fresh steamed greens,
a side of rich brown gravy and select condiments.
$31/$33

Chicken Schnitzel
Tender chicken breast coated in panko crumbs,
served alongside crispy chips and a fresh salad with
a rich brown gravy, and a lemon wedge.
$24/ $26

Crispy Pork Belly
Succulent, twice-cooked crispy pork belly, paired
with roasted chat potatoes, fried Brussels sprouts,
and a medley of seasonal green vegetables.
Finished with a rich apple cider jus.
$34/$36

Hot Butter Calamari (mild) (1)
Crispy battered calamari wok-fried with red pepper,
leeks, red onion, and savory garlic butter. Served

with a fresh garnish salad and a zesty lemon wedge.

$28/$30

DC CLUB CLASSICS

Butter Chicken Curry (GFO)

Rich and creamy butter chicken curry, paired with
aromatic steamed basmati rice. Accompanied by a
fresh side salad and a crispy papadum.
$24/ $26

Chicken Parmigiana
Crispy panko-crumbed chicken breast topped with
Napoli sauce, ham, and a blend of mozzarella and
tasty cheese, served crispy chips and salad.
$28/$30

Slow Braised Lamb Shank (GF)
Slow-cooked tender lamb shank, accompanied by
creamy mashed potatoes, carrots, and steamed
green vegetables, with a rich braising reduction.
Single $30 / $32

Double $38/ $40

Beer Battered Barramundi Fillets (1)

Crispy beer-battered barramundi fillets served with a
zesty tartare sauce, fresh lemon wedge, crispy chips,
and a side salad.
$32/ $34

GF - Gluten Free

GFO - Gluten Free Option
V - Vegetarian

VGO - Vegan Option

Prices: Members / Non-Members
*15% surcharge for food on public holidays.
*Please Note - No Takeaway food is permitted.

Seafood Origin
A - (Australian)

I - (Imported)

M - (Mixed Origin)



DANDENONG CLUB @ RESTAURANT MENU

Chicken & Prawn Paella (mild) (1)
Succulent marinated chicken, tender prawn cutlets
and spicy sausage, with green peas, red capsicum,

cherry tomatoes, diced celery, chili, onion, and garlic,
along with arborio rice in a rich herb Napoli sauce.
$34/$36

Thai Beef & Cashew Stir Fry
Succulent beef strips wok-fried with vibrant Asian
vegetables and crunchy cashews, served with
flavorful Singapore noodles, all tossed in a savory
Thai stir-fry sauce.
$32/$34

Creamy Beef Tortellini
Tender diced beef, cherry tomatoes, fresh spinach,
mushrooms, and beef tortellini, with a hint of paprika,
in a creamy white wine sauce, then crowned with
parmesan cheese and spring onions.
$30/$32

FROM THE PANS

Creamy Garlic Prawns (1)

Succulent pan-fried prawn cutlets in a white wine
cream sauce, with onion, garlic, and spring onion,
topped with Parmesan cheese. Served with steamed
basmati rice and seasonal green vegetables.
$30/$32

Vegan Vegetable Stir-Fry
Asian style vegetables including broccoli, red
capsicum, carrot, cabbage & mushroom,
wok fried with tofu in a black bean garlic sauce,
served with steamed basmati rice
$26/ $28

Potato Gnocchi & Roast Vegetable Gratin (V)
Tender potato gnocchi paired with roasted pumpkin,
zucchini, red capsicum, and fresh baby spinach, all
enveloped in a fragrant basil tomato sauce. Topped
with a blend of parmesan and tasty cheddar
$30/$32

Seafood Marinara (M)

A medley of tiger prawns, squid, mussels, and diced
fish sautéed with onion and garlic in our basil Napoli
sauce, with cherry tomatoes, baby spinach, and
spaghetti. Served with a lemon wedge and
Parmesan cheese on the side.
$36/$38

GF - Gluten Free

GFO - Gluten Free Option
V - Vegetarian

VGO - Vegan Option

Prices: Members / Non-Members
*15% surcharge for food on public holidays.
*Please Note - No Takeaway food is permitted.

Seafood Origin
A - (Australian)

I - (Imported)

M - (Mixed Origin)



DANDENONG CLUB @ RESTAURANT MENU

FROM THE GRILL

Black Angus Eye Fillets (GFO) Black Angus Scotch Fillet 250g (GFO)

Two 120g marinated eye fillet medallions, cooked to Paprika-marinated, grilled Scotch fillet, cooked t your
your preference. Accompanied by crispy chips, a preference. Accompanied by crispy potato wedges,
fresh salad and your choice of sauce on the side. a spring salad, and your choice of sauce on the side.

$46 / $48 $43/$45
SAUCES

Green Pepper / Rich Brown with Red Wine / Creamy Mushroom / Garlic Butter
ALL sauces are Gluten Free

ADD Creamy Garlic Prawns (4) () $12

Baked Barramundi (GFO) (1) Grilled Salmon Fillet (GF) (1)
Oven-baked center-cut barramundi fillet, Served with creamy mashed potato, seasonal green
accompanied by roasted chat potatoes, seasonal vegetables, lemon wedge and a side of Hollandaise
vegetables, and creamy garlic prawns (3). sauce or served with Greek salad

$38/%$40 $36/$38

Grilled Chicken DC Burger
Succulent butterfly chicken breast marinated in Australian grass-fed beef patty, bacon,
Tuscan herbs, served with mashed potato, roast egg, cheddar cheese, shredded cos lettuce, tomato,
vegetables and seasonal greens. sriracha aioli & tomato relish, served with chips
$30/$32 $27/ $29

SIDES/EXTRAS

Bread Roll Seasonal Vegetables (V) Bowl of Salad (V)
Served with a Served with Served with a
portion of butter. roasted chat potatoes. French dressing.
$2/9%$2 $12/ $14 $12/ %14

Bowl of Steak Fries (V) Bowl of Potato Wedges (V)
Served with aioli or Served with sour cream

tomato sauce. and sweet chili sauce.
$10/ $12 $12/ $14

SAUCES $3
Green Pepper / Rich Brown with Red Wine / Creamy Mushroom / Garlic Butter
ALL sauces are Gluten Free

GF - Gluten Free Prices: Members / Non-Members Seafood Origin

GFO - Gluten Free Option 5% h for food blic holid A - (Australian)
V - Vegetarian 6 surcharge for food on public holidays. I - (Imported)

VGO - Vegan Option *Please Note - No Takeaway food is permitted. M - (Mixed Origin)



DANDENONG CLUB @ RESTAURANT MENU

CHILDREN’S MENU

Available to children 12 years & under*

Chicken Nuggets
Served with chips

Chicken Parmigiana
Served with chips & tomato sauce

Mini Roast of the Day
Served with chat potato & vegetables

Spaghetti Bolognese
Topped with parmesan cheese

Fried Whiting (l)
Served with chips

ALL Children’s Meals Include:
A soft drink & ice-cream (single scoop) - $15 / $17

Creme Brilée (GF)

A rich custard crowned with a delightful layer of
caramelized sugar, served with whipped cream and
a strawberry garnish
$16/ $18

Ice-Cream Sundae (GFO)
Strawberry & vanilla ice-cream with chocolate

ganache, whipped cream, wafers and cherries
$18/ $20

Baked New York Cheesecake (GF)

A luscious, creamy baked New York cheesecake,
served with a berry coulis, whipped cream,
and a strawberry garnish.
$18/ $20

Trio of Ice Cream (GF)

3 scoops of ice cream. Choice of chocolate, strawberry,

& vanilla, topped with chocolate sauce & a strawberry.
$16 / $18

DESSERTS

CAFE BEVERAGES
Hot

Chocolate Pudding (GF)

Sumptuous chocolate cake with a molten chocolate
center, served warm and served with whipped cream
and a strawberry garnish
$18/ $20

Churros (Spanish Donuts) (VGO)
Mini churros, served with a rich chocolate ganache,
fluffy whipped cream, and a strawberry garnish.
$19/ $21

Warm Apple Crumble Tart
Freshly made warm apple crumble tart served with
vanilla ice-cream, custard sauce & strawberry garnish
(Requires 10 minutes to prepare)
$19/$21

ADD Ice cream scoop $3

Cappuccino / Latte / Hot Chocolate / Mocha /Flat White/ Short Macchiato/ Long Macchiato
Short Black / Long Black / Tea Varieties /Spiced Chai Latte/Vanilla Chai Latte
Regular $5.30 or Upsize to Mug $6.40

Iced
Iced Coffee / Iced Chocolate
$6.50

Extras
(Almond, Oat, or Soy Milk / Decaf / Extra Shot
$0.50

GF - Gluten Free

GFO - Gluten Free Option
V - Vegetarian

VGO - Vegan Option

Prices: Members / Non-Members
*15% surcharge for food on public holidays.
*Please Note - No Takeaway food is permitted.

Seafood Origin
A - (Australian)

I - (Imported)

M - (Mixed Origin)



SENIORS MENU



DANDENONG CLUB @ SENIORS MENU

SENIORS MENU AVAILABLE ON PRESENTATION OF SENIORS CARD
NOT AVAILABLE ON FRIDAY OR SATURDAY NIGHT’S

Main Only Entrée & Main or Main & Dessert ALL Three Courses
$23/$25 $29/ $31 $34/$36

ENTREE & DESSERT OPTIONS ONLY AVAILABLE WITH MAIN SENIOR PURCHASE

STARTERS
Senior Portion Size
Garlic Bread (V) Cheesy Garlic Bread (V)
Soup of the Day (GF) Pumpkin Feta Arancini (3) (V) (GF)
Served with a bread roll Served with a petite salad
Vegetable Spring Rolls (2) (V) Lemon Pepper Calamari (1)
Served with a petite salad & sweet chilli Served with a petite salad, aioli & lemon wedge

DC CLUB CLASSICS

Senior Portion Size

Roast of the Day (GF) Fried Crispy Whiting Fillets (1)
Served with chat potatoes, Served with tartare sauce,
seasonal vegetables & rich brown gravy lemon wedge, chips & salad
Tuscan Chicken Banger & Mash
Sliced chicken breast fillet cooked in creamy Bratwurst sausage served with potato mash, roasted
sundried tomato sauce, served with potato mash & vegetables topped with caramelized onions & red
seasonal green vegetables wine gravy
Chicken Schnitzel Chicken Parmigiana
Served with chips, salad & rich brown gravy Served with chips & salad
Lamb Greek Salad (GF) Grilled Barramundi Fillet (GF) (1)
A mix of cos lettuce, cherry tomatoes, cucumber, red Your choice of chips & salad
onion, Kalamata olives, and feta cheese, dressed in or potatoes & vegetables
lemon olive oil, and topped with grilled lamb fillets. served with lemon wedge & tartare sauce
Butter Chicken Curry (GFO) Spaghetti Carbonara
Served with steamed basmati rice, Bacon, mushroom, garlic, & onion cooked in a
petite salad & a papadum creamy white wine sauce topped with parmesan

Pasta of the Day
See Specials Board

GF - Gluten Free Prices: Members / Non-Members Seafood Origin

GFO - Gluten Free Option 5% h for food blic holid A - (Australian)
V - Vegetarian 6 surcharge for food on public holidays. I - (Imported)

VGO - Vegan Option *Please Note - No Takeaway food is permitted. M - (Mixed Origin)



DANDENONG CLUB @ SENIORS MENU

SENIORS PREMIUM MAINS

ADD $5
Black Angus Eye Fillet (GFO) Creamy Linguine Pasta & Prawns (I)
Marinated 120g eye fillet medallion, cooked to Sauteed tiger prawns (6), garlic & onion,
medium / well-done, served with chips, salad & your cooked in creamy white wine sauce topped on
choice of sauce linguine pasta with parmesan cheese

Grilled Salmon (1)
Grilled salmon fillet accompanied by creamy mashed
potatoes,a medley of roasted vegetables and a rich
hollandaise sauce.

DESSERTS
Chocolate Mousse (GF) Pavlova (GF)
Served with whipped cream & strawberry Served with whipped cream & berry compote
Creme Brilée (GF) Duo of Ice Cream (GF)
Silky vanilla custard topped with A duo of ice cream scoops. Choose from: Vanilla,
crisp caramelised sugar Chocolate, and Strawberry, with chocolate sauce.
ADD $3

Scoop of Ice Cream or Whipped Cream

PREMIUM DESSERTS
ADD $4

Sticky Date Pudding Warm Apple Crumble
Served with vanilla ice-cream Served with ice cream
(Requires 5 minutes to prepare)

CAFE BEVERAGES

Hot
Cappuccino / Latte / Hot Chocolate / Mocha /Flat White/ Short Macchiato/ Long Macchiato
Short Black / Long Black / Tea Varieties /Spiced Chai Latte/Vanilla Chai Latte
Regular $5.30 or Upsize to Mug $6.40

Iced
Iced Coffee / Iced Chocolate
$6.50

Extras
Alternative Milk (Almond, Oat, Soy) / Decaf / Extra Shot
$0.50

*PLEASE NOTE”

We cannot guarantee complete allergy free meals due to the potential allergens in the working
environment and ingredients supplied to us from external suppliers

GF - Gluten Free Prices: Members / Non-Members Seafood Origin

GFO - Gluten Free Option 5% h for food blic holid A - (Australian)
V - Vegetarian 6 surcharge for food on public holidays. I - (Imported)

VGO - Vegan Option *Please Note - No Takeaway food is permitted. M - (Mixed Origin)



